Appetizers

Soup du Jour
Our Student Chegs Selec’cion of the Dag

Cup $350 Bowl $4.75

Arugula, Watercress, and Oven Roasted Duck Breast Salad
Clﬂcrrg T omatoes, (5reen Onions, Gimgercd 505 and Wildflower Honcg Drcssing
$6.05

Ravioli of the Day
f:rcsh Madc, with ]:rcsh Flavours, Evcrg chk

$505

St Agur Blue Cheese and Sweet Onion Tart
Balsamic Reduction, (Green APPIC and Grapcs
$595

OO~
Mains

Pear, Brie,and Double Smoked Bacon Panini
Your Choice of a CUP of Fiping [Hot SOUPJ or Mixed (Green Salad
$825

Smoked Pork Tenderloin
Koot \/cgetable Mash, SCasonal \/egetab]es, Red Currant Dcmi.
$10.95

Chef’s Special
As the Season Changes, so do our Specials.
Prices Vary

Roasted Pacific Long Line Halibut
Citrus Butter, Cumin Spiced Kice, Vegctablcs Du Jour
$1095
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Desserts

Maple Syrup Créme Brilée

Maplo Decadence, One Spoomcul ata | ime.
Served with a [azelnut Biscotto.

$5.95

Lemon Zucotto
Our twist on a classic. Citrus curd layered with a Frangelico Marscapone Cream,

On a Toastcd [Hazelnut and Kice Crispg Pase
$5.75

OO~

Chocolate, Chocolate, Chocolate
Jn Ever-Changing Variations. Flease Consult Your Server for Toclay’s Selection.
$6.75

Coﬂee oY Tea Angone !? l
The DunloP [House is Proud to Serve |_evel GGround Coffee
as We” as a Selection of Caf:)ceinated and Decageinatec{ T eas.

DA\

Any relevant taxes will be added to the price of your meal.




